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2. Laboratories capable of analyzing foods for viruses should be en-
couraged to examine suspect foods for them during the course of epide-
miological investigations of suspected viral foodborne outbreaks.

Paralytic Shellfish Poison (PSP)

A microbiological standard for PSP is applied regularly to samples of
shellfish from growing waters and in accordance with the National Shell-
fish Sanitation Program. Routine application of the standard to shellfish
at wholesale and retail markets would not be an effective control measure
and should not be used for this purpose.

Ciguatera Toxin(s)

There are no federal or state surveillance programs for preventing the
occurrence of ciguatera fish poisoning other than some educational effort
to emphasize the hazard of toxic fish due to the presence of this toxin(s).
Until the factors responsible for toxic concentrations of the toxin(s) in fish
are clarified and specific and practical assay methods for the toxin(s)
become available, microbiological criteria would have no meaning and
should not be established.

Mycotoxins

The FDA has set standards (tolerance levels) for aflatoxin Bj and af-
latoxin Mt for sensitive foods. These criteria have been effective in pre-
venting toxic foods from reaching the public and susceptible animals and
should continue to be applied.

Salmonella

1.   Microbiological criteria for Salmonella are commonly applied by
industry and official agencies. They have been effective in preventing
contaminated foods from reaching the market and should continue to be
applied to sensitive foods and feeds.

2.   FDA should be encouraged to abandon the bases currently used for
establishing Salmonella sampling plans and to return to the system that
was used prior to publication of the fourth edition of the Bacteriological
Analytical Manual (BAM) (for further discussion refer to Appendix A-I).

Pathogenic Escherichia coli (PEC)

1. Procedures for detection and enumeration of pathogenic E. coli are
at present not practical for use in routine food surveillance programs.